PUGET SOUND

SUGAR SNAP PEAS WITH SESAME SEEDS

Ingredients:

1 Tblsp sesame seeds

1 Tblsp sesame oil

2 Cups Puget Sound Fresh sugar shap peas

Freshly ground black pepper to taste.

Toast sesame seeds in a dry skillet. Set aside.

Put oil in skillet, add peas, and sauté over medium heat until tender, about 3 minutes.
Stir in sesame seeds and season with black pepper.

Serve at once.

From: Terry's Berries Organic CSA and Farm, Tacoma, WA
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